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J^ettina'9 the

^Jable

By HELEN M. GLOSTER

F we regard food as simply something that is necessary to maintain life, we are
forced to the conclusion that basically there is very little difference between the
Idelectable
creations of a chef de cuisine and the scorched kangaroo and witchetygrubs enjoyed by the outback aborigines. This is so patently untrue that we are
encouraged to delve deeper into the subject.
Almost since man has walked on two
legs the partaking of food has occupied a
prominent place in his social life. Even
the most primitive tribes made feasting
a feature of ceremonies dealing with
religion, birth and death, the attainment
of manhood and all the outstanding events
of their existence.
As civilisation progressed we find mankind moving farther and farther from
the "eat to live" principle. The mealtable became the centre of our family
life and of our social existence in
many cases. The preparation and serving
of food became an art—its consumption
became the source of keen enjoyment and
an adjunct to entertainment, conversation,
education and many of the finer things of
life.
With improved methods of cooking—the
creation of palate-pleasing dishes to bring
refinements of eating pleasure—we realised
that the appeal to the eye as well as the
taste-buds was also important, and tablesetting became an important prelude to a
meal.

THE BASIC RULES
The tables themselves should be firm, and
large enough to hold all the appointments and food without overcrowding. A
"wobbly" table can cause embarrassment
and detract from the pleasure of the meal.
There should be ample room round the
table for each person to sit comfortably—
at least 24 in. for each person.
The table-cloth—whether it be for a
dinner, luncheon, supper or afternoon tea
—should be well-laundered and spotlessly
clean. Cutlery, silverware, china and glassware should be bright and gleaming.
THE TABLE-CLOTH
For formal dinners, it is a good idea to
place a "silence cloth" on the table, before
laying the table-cloth proper. This is
usually felt or woollen material—a welllaundered white blanket would serve—and
its purpose is to protect the polished table
surface and to deaden the sound of dishes
being put down or removed.
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KEEP THE FLORAL ARRANGEMENTS LOW—Lofty arrangements of flowers on the dining table may look
delightful from a distance but they annoy diners who wish to see and converse with the people acr.oss the
table. Here is an Informal but very effective low level decoration—an arrangement of deep red roses in a
large shell

It also gives a better appearance to the
table-cloth and holds it firmly in position
so that it does not tend to slip.
The table-cloth should be spread with
the centre crease running down the exact
centre of the table so that the overhang
is even on all sides.
Individual place-mats are very effective
on a highly-polished table. The large
silence cloth cannot, of course, be used in
this instance but smaller mats or cork
mats to take the plates are necessary to
protect the table surface.
Place-mats should be large enough to
take the place-settings comfortably.
TABLE DECORATIONS
The hostess has ample scope to make a
table attractive. The table-cloth—or individual place-mats if a highly-polished
table is used—can present a pleasing
background.
Dishes of food placed on the table before
the meal may be attractively garnished or
decorated. Table-napkins may be folded
in novel designs. Candles in attractive
holders can shed soft light on the table
and its surroundings—and can be flattering to frocks and complexions.

Dishes of fruit and various flower
arrangements can add to the enjoyment
of a meal, but floral arrangements must
be carefully planned.
Don't have flowers which obstruct the
view of the diners and interfere with the
flow of conversation. Choose low flower
containers and arrangements which suit
the occasion.
Don't use flowers with heavy, cloying
perfumes or those which shed petals, leaves
or pollen freely.
TABLE ARRANGEMENTS
Aim at a neat attractive appearance
with uniform place-settings.
Cutlery
should be placed squarely with handles
about one inch from the edge of the table,
the prongs of the forks curving upward,
,the cutting edges of the knives facing
inward and tumblers or wine-glasses with
rims upward.
There should be sufficient space between
the cutlery to accommodate the dinnerplate, and the individual covers or placesettings should be equally spaced one
from the other.
For a dinner or other meal with several
courses, the cutlery is arranged in the
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ANOTHER LOW-LEVEL DESIGN—Deep lavender Irises in the centre are surrounded by pink roses.
pale pink roses and still paler spikes of gladioli give added length to the arrangement

order in which it will be used, commencing from the outside. The four main
courses are usually soup, fish, the meat
course, and a sweet. Even where extra
courses such as an entree or an additional
poultry course are included, many people
do not provide extra cultery on the table
but bring the extra knives, forks, etc.,
round with the plates. If desired, the
dessert-spoon and fork may be placed
above and across the plate position, instead
of at the sides, inside the knife and fork
set for the meat course.
Table-napkins should be folded and
placed in the centre of the place-setting.
A cube of bread or a small roll may be
placed in the folds.
Tumblers or glasses should be placed
immediately above the knives.
Containers for salt, pepper, mustard,
sauces and similar condiments should be
placed conveniently, and should be duplicated to save delays by passing them to
and fro.
Butter-dishes, sugar-basins, etc., should
be strategically placed and here again
should be duplicated where necessary.
Where special containers are not available, sauces, pickles, etc., may be served
in their original jars or bottles, camouflaged with small table-napkins folded
round them. Bottles are usually placed on
small plates or saucers.
The coffee or tea service is usually
arranged on a side-table or convenientlysituated side-board or traymobile. Tea is

Smaller

not normally served at formal dinners, but
is such a popular beverage in Australia
that many people include it as an optional
extra.

IRRIGATE THE FARROWS WAY

tit tke 3iarrows

"RAIN GUN"

This equipment will cover areas up to 3 acres.
Automatic oscillating permits any section of circle
to be watered.
The equipment is easy to set up, easy to move and
simple to operate.
It can be used on Farms,
Orchards and Gardens.
Fertilisers, Insecticides and Weedkillers—can also be
Distributed with these Guns.
Write for Literature
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